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2.1 ANRTEUTEIMENGNT

Ya-unuana ARl
1. 5A.A3.599 farafilae Ph.D. (Food Science and Technology)
2. 5FLAT.ANITIU DNITTUANUR Ph.D. (Food Science and Technology)
3. A.A5. UM QLY 6.9, IAINTINOIMNT
4. WA.A3.81587 WwTiiFew’ Ph.D. (Food Engineering)
5. WALAT.SUNT WHlde? U3.0. (RWWEASUINNaNTTUNYAT)
6. WALATUJUINT WeaITTnd U5.9. (walulagnisenms)
7. WA.A3. Ut wuni Ph.D. (Food Science and Human Nutrition)
8. HA.NT.AURLT LNyTes U3.0. (nenmansiasinalulagens)
9. WALAT.AUNTN Aueias U3.9. (3AN35101M13)
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1 vwedwndneiall 30 wuaein
1.1 ngudvIN1e 12 g

1.2 nudvINyueeansLazdIuaIans 9 VavelL

1.3 nquiv IngmansiazAinaans 9 avetdhld

2 RUINIVUANTE 102 wiawna
2.1 ngaAnug i 31 niHgin
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2.5 MgAvmaesseulunangns

1) nuandvAnuialy 30  wiawhn
1.1) ngudriniw (12 widlenn)

LI 101 001 AYIDINY 1 3(3-0-6)
English |

LI 101 002 AYIDINGY 2 3(3-0-6)
English I

LI 102003  ,1w1dNgu 3 3(3-0-6)
English Il

LI 102 004 AMY1DNGY 4 3(3-0-6)
English IV

1.2) ngudvIuyweAIansuasdIaNAans (9 wiaenn)

GE 141 153 Qﬁﬂmmﬂﬁaﬂﬁu 3(3-0-6)
Local Wisdom
GE 142 145  amzgiiasn1sdnnig 3(3-0-6)

Leadership and Management
GE 161 892  @alfnasneassd 3(3-0-6)
Art and Creative Apprentices

1.3) ngudvIngAdnsuazadinAans (9 wiiaenn)

GE 341 511  nsAALNATUIMLazIdsadfAd1msuetan 3(2-2-5)
Computational & Statistical Thinking for ABCD

CP 001001  LeUBAFMTUNNIVITN 3(2-2-5)
ABCD for All Professions

GE 363789  H{UseNoUNTAIINATIA 3(3-0-6)

Creative Entrepreneurs



2) RUIAIBIQNL

2.1) NGNIPINUFIUIVITN (31 wildefin)

LI 202 009

SC 201 103

SC 201 006

SC 201 008

SC 202 302

SC 202 401

SC 202 402

SC 401 001

SC 501 000

SC 501 003

SC 702 101

SC 702 102

SC 803 305

SC 803 306

AMedangudmiunisdeansluivnam

English for Professional Communications

wisunadidosu

Elementary Organic Chemistry
UftRnsiadivily

General Chemistry Laboratory
wilndnya

Fundamental Chemistry
LAILTIWENALTITININ

Biophysical Chemistry
LAALATIZN 2

Analytical Chemistry Il
UAURNSIAIAATIEN 2

Analytical Chemistry Laboratory II
ARAAR SETSUINeImaRsgUN I
Mathematics for Health Science
Handideas

Elementary Physics
UFtRnsRANdlY 1

General Physics Laboratory |
TNl

General Microbiology
UtRnseatainginly

General Microbiology Laboratory
Fuadlitugiu

Basic Biochemistry
UfuRn1sTall

Basic Biochemistry Laboratory

102 #28nH

3(3-0-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

3(2-3-6)

2(2-0-4)

1(0-3-2)

3(3-0-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)



2.2) NFUIVIINTIAY (65 naenn)

©® ngused¥il 1 AsuUszUuazIAINTINEIMNT (15 wilefin)

Module 1: Food Processing and Engineering

TE 032 101

TE 032 102

TE 033 103

TE 033 104

TE 033 105

TE 033 106

TE 034 107

AIFMINTIUING

Food Engineering
miguAnislunisudssvemnsuazimelulagazenn
(Unit operations in Food Processing and Clean technology)
NILUVIUNTWUTIULALIAINTTUDINNT

(Food Processing and Engineering)
URUANSIAINTTUDWNT

Food Engineering Laboratory
wAlLlagkaz U INNITUNTEUINNTUUTIURIMNS
Technology and Innovation of Food Processing

U uRnsudssuenns

Food Processing Laboratory
M3IAULZDIYNTAUVDIBIMNS

Food Storage and Shelf-life

® nguseIvIn 2 wleNMIsuaTN1TIATIEE (11 Wildehin)

Module 2: Food Chemistry and Analysis

TE 031201  lawwinisdwsutnmalulagniseins
Nutrition for Food Technologist

TE 032 202 m‘imﬁlaul,mamé’amiﬁuLﬁlawaﬁmqﬁummi
Post-harvest changes of Food Raw Materials

TE 032203  allkazdunsnsevesesrlsznouluainis
Chemistry and Interaction of Food Components

TE 032204  UjURnsnliuazdunsise1vesesdlseneuluems
Chemistry and Interaction of Food Components Laboratory

TE 033205  wflownsuasnisinszilagldiedecile
Food Chemistry and Instrumental Analysis

TE 033206  UftAmaafonsuazmslinseilasliiniesilo

Food Chemistry and Instrumental Analysis Laboratory

® nguseIvN 3: 8TIINYMATANYARAABVBIDINNT (14 W)
Module 3: Food Microbiology and safety

TE 031 301

TE 032 302

RYIINYINNDIMT
Food Microbiology
RTVINY MM THaTALUABASY

-10 -

2(2-0-4)

2 (2-0-4)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)

3(3-0-6)

2(2-0-4)

2(2-0-4)

3(3-0-6)

1(0-3-2)

2(2-0-4)

1(0-3-2)

3(2-3-5)

3(2-3-5)



Food Microbiology and Safety

TE 032303  msau1Avialssuamshaglusinsunisuseiunanin 2(2-0-4)
Food Plant Sanitation and Quality Assurance Program

TE 034 304 syuUMsIANIsAMNNLarAUUaonfelugnaInssueImIs 3(3-0-6)
Quality and Safety Management Systems in Food Industry

TE 034 305  nQuagkaztoaRuAIueIMIS- 3(3-0-6)

Food Laws and Regulations -

® ngusedvn 4 NIHRAIHEAAUIIUIANTTUBIMITUATNITAUANAMAIN (15 iefin)

Module 4: Innovation Food Product Development and quality control

TE 033 401  N1590ALUUNITNAARE NS UMALULAEN19111S 3(3-0-6)
Experimental Design in Food Technology

TE 033 402  n13UseiunsUseamaunani19e1ms 3(3-0-6)
Sensory Evaluation of Food

TE 033403  UjuRnsuseilunadsrandulavesoInns 1(0-3-2)
Sensory Evaluation of Food Laboratory

TE 034 404  NISWAILINARD IUTRNTTUDIMNT 3(3-0-6)

Innovative Food Product Development

TE 034 405  UfURNMIWUINERS AL TANTINOIMS 1(0-3-2)
Food Product Innovation Development Laboratory

TE 033406  ANTAIUANANINDINIT 3(3-0-6)
Food Quality Control

TE 033 407  U5URNISAIUANAMAINDINNT 1(0-3-2)
Food Quality Control Laboratory

-11 -



® nguseivnil 5 nsAnwIAARUINLAZTINYEaNTW (10 WiineRn)
Module 5: Field Work Study and Professional Skills

wangasmalulagnisemnshilenmatn@nwiionngusngivinsinwinieauis wagvinyeenin

Ju 2 ngu Ae nauflneu waznduaniafnu eniieussivlunduisiuou 10 miiedn anw

Tusunsunsfnunaesiuuil 4 luniadeud 1 wesamakoud 2

TE 031 501

TE 032 502

TE 033 503

TE 034 504

TE 034 505

TE 033 506

TE 034 507

TE 034 508

geaEmMNIINeMNSUAzImAlulagnsesiUeadu
Introductory to Food Industry and Technology

mmifﬁugmﬁ’m%’um'ﬁﬁ/‘f’mm‘[jmummi

Basic knowledge for food factory practice
Mawieunnameniiovhanlugnannsseng
Preparation to work in Food Industry
dunumamalulagnise1ns

Seminar in Food Technology
mﬁ]mmqmmmiummi

Food Industry Interns

NS UTDlaUBlATINUNAENIVALLLAEN1991113
Proposal Writing for Special Project in Food Technology
IATsuiAEnIamAlulagn1591113

Special Project in Food Technology
aufafnwImamalulagn1seIng

Co-operative Education in Food Technology

2.3) ngulvaenanIE (6 wienn)
thinudoadenameidoungulangumnils vie annsadonameifoutmnguldlaoiidmou
wieAnsulitesndt 6 vulein
NENTIEAYT M6.1 318U UFBNANIEAIUNTTUIUNITUUTTULAZTEUUAIUANNITHER

Module Mé6.1
TE 033 602

TE 033 603

TE 034 608

TE 034 609

Electives on Food Processing and production control

2MNTUATLAT DALY

nanofood and beverage
ig‘uumwﬂmUﬂauﬁaLmﬂuqmmmiummi
Computerized Control System in Food Industry
winlulaguaniugivunnu

Confectionery product technology
wialuladuazwinnssunandugioudlng

Thai dessert product technology

-12 -

1(1-0-2)

1(1-0-2)

1(1-0-2)

1(1-0-2)

2 KUIYAn

1(1-0-2)

3(0-9-6)

6 NUIYAR

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)



TE 034 610

TE 034 611

TE 034 612

TE 034 613

TE 034 614

TE 034 615

TE 034 616

TE 034 617

TE 034 618

TEO34 619

TE 034 620

TE 034 621

TE 034 622

wialuladudndusinalinazen

Fruit and Vegetable Product Technology
welulaBundndnsisyfivuasdn

Cereal and legume Product Technology
wiAlulagnan i

Dairy Product Technology
wialulagndndusivuleu

Bakery Product Technology
weluladndntarloiusasigu

Fat and Oil Product Technology

wialulagnaniugiuszs

Fishery Product Technology
wialulagndnsiusidn

Animal Product Technology
wAlulagnsviuieeIms

Food Dehydration Technology
waluladnsududeenis

Food Freezing Technology
WINNIIUUTIY U015

Food Packaging Innovation
NN59ONLUULTIULAZLUUIIADINTLUIUNNT
Plant Design and Process Modeling
AUUANINYANVRIIARDIMNT
Physical Properties of Food Materials
w3asilonaznsin

Instrument and Measurement

NNV M6.2 183U ITNEINANIZAIULANBIMITHAZNITIATIZN

Module Mé6.2 Electives on Food Chemistry and analysis

TE 034 623

TE 034 624

wmaluladveindusanms
Food Flavor Technology
lelasmoaasunlueInig
Food Hydrocolloids

13-

2(2-0-4)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)



NguAY1 M6.3 918 1TNFINANIZAIUATINELaTANUADAA BT

Module Mé6.3 Electives on Food Innovation Product Development

TE 034 625  QAUVESIDUAMUATANLLLYES 3(3-0-6)
Microorganisms for human health and beauty

TE 034 626  wiadan1sasiziedmmsiuenulasadioasaunimly 3(3-0-6)
PAAINNTTUDINNT
Rapidly Analytical Techniques for Monitoring Safety and
Quiality in Food Industry

Ngu3YT M6.4 518391 TnIFRNRNIEAMUNTHRININEAS MU TANTTHRIMNS

Module Mé6.4 Electives on Food Innovation Product Development

TE 032 601 msmmmLLazmmLﬁuﬂﬂizﬂaumsé’mmmﬁ 3(3-0-6)
Food marketing and entrepreneurship

TE033 604  Usziudulagiumainemansuazmaluladnisens 1(1-0-2)
Current issue in Food Science and Technology

TE 033605 NS NUTANTINOIMITUUULIIAIU 3(1-6-6)
Food Innovation Hackatron

TE 033 606 ui’mﬂssmmmilﬁaqmmw 3(3-0-6)
Innovation of Functional Foods

TE 034 627  WIRNITULAZNNTODNLULEIMISHIDDUIAN 3(2-3-5)
Future Food Innovation and Design

TE 034 628  winNssue TN lUsAUNsLaZ LA 3(3-0-6)
Food Innovation from plant and insect based proteins

TE 034 629  wialuladuaniugemsuinnssuainneg 3(2-3-5)
Innovative plant-based food product Technology

TE 034630  mswamwandasieanity 3(2-3-5)
Plant-based meat

TE034 631  winnssumsifisgarmaasvgielifunandnnasslian 3(2-3-5)
DRFINNTTUNYAT

Innovation for economical value-added of by-products

from agro-industry

NGUAY1 M6.5 5183INABNANIEATUNITIANITANEVINTTUBINNT

Module Mé6.5 Electives on Food Industry Management and Innovation

TE 033607  slggumueImiswasnIsianisiadasing 3(3-0-6)
Food Supply Chain and Logistics Management

TE 034 632 msdansgsnaiedosiuuazvusouuiiotnAndIniy 3(2-3-5)

-14 -



Ausznounsiv
Management of Future Beverage and Bakery Business for
Entrepreneur

TE 034 633 mﬁ@mimiwﬁmﬁluqmammimmms 3(3-0-6)
Production Management in Food Industry

TE 034 634 NMISUINISNITHANBIATWUUYTAUINTT 3(3-0-6)
Integrated Management in Food Production

TE 034 635 LLNuqiﬁaLLazmmLﬂulﬂlﬁ%adqiﬁ%ufmﬂiﬁmm‘mi 3(3-0-6)
Business Plan and Feasibility Study of Food Innovation

TE 034 636 vinwensvinaudmsuiinmalulagnisems 2(1-3-4)
Practice Skill for Food Technologist

3) NUINIVILADNLES 6 NUNH

Tmin@nwamezidsussusedvdenasndagauluuinedsvaunnu aglasuainuiuyou
NAULNTTUNSUSISUANEGAS uulddaenin 6 wdiein

-15-



2.6 TUsNSUNISANEI

UM 1 a1ansAneN 1

LI 101 001
GE 161 892
GE 341 511

SC 501 000

SC 501 003

TE 031 201

TE 032 202

TE 031 501

Aw189nge 1 (English 1)
AaUAna319a53A (Art and Creative Apprentices)
NsAALTNANALaLTERRA T UL TTA
(Computational & Statistical Thinking for ABCD)
Nandidoadu (Elementary Physics)
Uﬁﬁﬁmﬂ?mé%lﬂ 1 (General Physics Laboratory 1)
lavunsdmsuinmalulagnise s
(Nutrition for Food Technologists)
miL‘UﬁlEJ‘uLLiJaasuaﬁaQ%amWMé’ﬂmnﬁmﬁm
(Post-harvest changes of Food Raw Materials)
gaavnssuesLazaluladmsomsdesdu
(Introductory to Food Industry and Technology)
3R ARAIMZTIUTIY
FUIUIUNUILANE LAY

UM 1 aansAneN 2

LI 101 002
CP 001 001
SC 201 006
SC 201 008
SC 401 001

SC 702 101
SC 702 102

TE 031 301

299Ny 2 (English 11)

Lo UTAFGMSUIV1TNW (ABCD for All Professions)
ﬂﬁﬂ’ﬁmsmﬁﬁlﬂﬂ (General Chemistry Laboratory)
wivanya (Fundamental Chemistry)

ANAANEASAIMSUINEIMER AU
(Mathematics for Health Science)

fqa%ﬁwmﬂbﬂﬂ (General Microbiology)

UftRns9ataingvhly

(General Microbiology Laboratory)

9893381199113 (Food Microbiology)
FTUIURUARAIMLI DU Y
FAINIUNRUAREZEN

-16 -

wienn
3(3-0-6)
3(3-0-6)
3(3-0-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

1(1-0-2)

3(2-3-5)
20
38



N 2 aansAneN 1

LI 102 003
GE141 153

SC 202 401
SC 202 402

TE 032 101
TE 032 302

TE 032 502

TE 03X 6XX

=
PID XXX XXX

Awgange3 (English 111)

Qﬁﬂiyiy?ﬁaﬁu (Local Wisdom)

LAIALATIZA 2 (Analytical Chemistry 1)

UHURNI5LAINIAIIZY 2 (Analytical Chemistry Laboratory II)
3FINTIUDIMS (Food Engineering)
PYININDIMITHATAIUURDASY

(Food Microbiology and Safety)
Aiugudmiunshanlsanue g

(Basic knowledge for food factory practices)
ITNEDNNIZEIIIvINALULaEN1591M1T (Professional Elective)

v wanneds (Elective)
SUUIUMUENRaINLITEULT I
SAUINUIUNUIBNNFSHY

N 2 nansAneN 2

LI 102 004
SC 201 103
SC 202 302
SC 803 305

SC 803 306

TE 032 102

TE 032 203

TE 032 204

TE 032 303

Aw19angw 4 (English IV)

wniisunsdilosdiu (Elementary Organic Chemistry)

LT TIEANALT9N W (Biophysical Chemistry)

%Dmﬁﬁﬁugm (Basic Biochemistry)

Uﬁﬁami%’smﬁﬁugm (Basic Biochemistry Laboratory)

ndrguuinislunisudssvenmsuasimalulagazenn

(Unit Operation in Food Processing and Clean Technology)

nilkazdunsnsevetesalsznauluems

Chemistry and Interaction of Food Components

UfuRnsaliuaz dunsisevetesausznauluems

Chemistry and Interaction of Food Components Laboratory

nsguIAvIalsanueImskaglUTLNIUNSUsERUAMAW

Food Plant Sanitation and Quality Assurance Program
suUIAUIEARaIMzITEUTIY
FAIMUIURUINAAGZ AL

17 -

wUWAN
3(3-0-6)
3(3-0-6)
2(2-0-4)
1(0-3-2)
2(2-0-4)
3(2-3-5)

1(1-0-2)

3 Wwin
3 Wwin
18
56

WA
3(3-0-6)
3(3-0-6)

3(2-3-6)

3(3-0-6)
1(0-3-2)
2(2-0-4)

3(3-0-6)
1(0-3-2)

2(2-0-4)
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N 3 A1AnsAnEN 1

LI 202 009

GE142 145
GE 363 789
TE 033 103

TE 033 104
TE 033 205

TE 033 206

TE 033 401

Mwdangudmiunsdoansluivin

(English for Professional Communications)

mw;ﬁﬁ’luazﬂ’ﬁﬁ'@ﬂ’li (Leadership and Management)

Qjﬂizﬂaumiﬁ%ﬂﬂaiiﬁ (Creative Entrepreneurs)

NIEUIUNMTUUTFULALIAINTINOINNS

(Food Processing and Engineering)

UURNN5IAINTIUBMNT (Food Engineering Laboratory)

wflomsuwarmieseilagldiniesdle

(Food Chemistry and Instrumental Analysis)

UjtRnsiafiensuasmsiagilagldiaesilo

(Food Chemistry and Instrumental Analysis Laboratory)

N1599NLUUNINAABIE NI UWALULAEN159191S

(Experimental Design in Food Technology)
FTUWIURUARAIMI T UTY

SAUIMUIUNUIBN ALY

U0 3 aansAneN 2

TE 033 105

TE 033 106
TE 033 402

TE 033 403

TE 033 406
TE 033 407

TE 033 503

TE 03X 6XX

=]
PRID XXX XXX

wAlulaguarwinnssunseuunswszlemis
(Technology and Innovation of Food Processing)
U uRn1suwUs5Ue19s (Food Engineering Laboratory)
MMIUTEUNU T A MAUNEN19919T

(Sensory Evaluation of Food)
UHURANsUsEluNUseannauiaveseIms
(Sensory Evaluation of Food Laboratory)
N1IAIVANAUNINDINIT (Food Quality Control)
UHUANSAIVANAMAINGINNT

(Food Quality Control Laboratory)
mMawsueamiesiiovhaulugnannngsuemns
(Preparation to work in for Food Industry)

A TWENRNIEANUIVIMALULaEN1981915 (Professional Elective)

v nannias (Elective)
SAUINUIUNUIBNAANLUYULT YU
SAUIMUIUNUIBN ALY

- 18 -

u28nn
3(3-0-6)

3(3-0-6)
3(3-0-6)
3(3-0-6)

19
96

NU28nH
3(3-0-6)

1(1-0-2)

3 NUBAN
3 wwin
16

112



N 4 a1ansAneN 1

TE 034 107

TE 034 304

TE 034 305

TE 034 404

TE 034 405

TE 034 504

TE 034 505

TE 033 506

TE 03X 6XX

XXX XXX

mﬁﬂLﬁULLazmqmsﬁmaqa’lms

(Food Storage and Shelf-life)
JEUUNMTIANIANINLazAUUaanstlugnamnssy
971115 (Quality and Safety Management Systems in
Food Industry)

nOVINLaE T TIRUMUBIVINS-

(Food Laws and Regulations)
NTNAILINAAAUTIUINNTTNDINT

(Innovative Food Product Development)
UfuRnsiaumandaauinnssems

(Food Product Innovation Development Laboratory)

Funumanalulagnise1nis

(Seminar in Food Technology)
nsenaulugnaInnsstems

(Food Industry Internship)

NS UTBlaUalATINURLAYIAAlUlagN1TeIMS
(Proposal Writing for Special Project in Food
Technology)

I TWaenRNIzEI VIR IALLlagN15819S
(Professional elective)

e LaenEs (Elective)
SAUIUIUNUIWANAIMZITIUETIY
FAINUIURUIWANEZEN

-19 -

Hnau
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-2)

1(1-0-2)

2 NUIYNA

1(1-0-2)

17
129

u28nn
AUNAANYI
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-2)

1(1-0-2)

3 UUIBAR

3 NUIYAR
20
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N 4 a1ansAneN 1

TE 034 507  lAssuiilAeanaluladnisens
(Special Project in Food Technology)

TE 034 508  annafnwnmanalulagniserms
(Co-operative Education in Food Technology)

TE 03X 6XX  A¥ndenianizanunivinalulagnise s
(Professional elective)

XXX XXX AT Laends (Elective)

SUIMUIUNUENRaINZITEULITIY
SAUINUIUNUIBNAFSHY

RUBLNN -

Hnau
3 (0-9-6)

3 UUIYAR

3 BUILAR
9
138

u28nn
AUNAANYI

6 NUIBAM

138

TEO3x 6xx U809 T NADNRNIZE19IWNALULLagN1591115 UNANYIADENa8N9Te8

6 MNUNANRBANANENT

X0 o MINEEN FYudenias infnwidesdeneagnies 6 mheinnaeanangns

-20 -



2.7 A195UN8S182U7

GE 141 153 piitlyaywiesiu 3(3-0-6)
Local Wisdom
woulvweaasiedvn: Tl

'
a ¥ a

paRANUIAUInUsTTULAz Uy viBad Qﬁﬂzymwﬁaaﬁulumwamwz&%ﬁm Qideya
yipatlumsiannusu mavgnileiamsssusuiioy alidygwiesdulumsaiiassduinnss
Bodies of knowledge of culture and local wisdom, wisdom in way of life,
wisdom in community development, cultivation of value-culture, local wisdom in innovative
Creation
GE 142 145  AMgHuazN15IANIg 3(3-0-6)
Leadership and Management

A a '
woulvweaesiedvn: Tl

mnAnuaznauieIfunzful yadnaw dnvasuarunuingul msaieiinany
wazn s dudiy MﬁﬂﬂﬂiLLazmqwﬁﬂ’]ﬁ@mi N15AANITALDY N1FINNITAILINGN NITIANITNT
Wasuulas msdanisanudauds msdnnindanagns WWINNNTHAIUINIEHUILEENITIANTT

Concepts and theories of leadership, personalities, characteristics and roles of
leadership, team building and team working, principle and theories of management, self
management, crisis management, change management, conflict management, strategic

management, development of leadership and management

GE 161 892  @AaUAnasea@ssa 3(3-0-6)
Art and Creative Apprentices
Waulvveesiedvn: lud

MFIATIRVAMAIAINNY  guviseans Aad  aswassAvessuuuy Aadz s
PONUUY  N1SUanY  wazauns n1sUssendldludiedssaniu nsaievesnadnu n153nlinssans
AUANTIAT AT IALAYIUAUINTS

Aesthetic value analysis, aesthetic, creativity of style, art, design, drama and

music, application in every life, exhibiting, creative ideas and imagination exhibition

-21 -



GE 341 511  A1SAAMNANUILALLTIEDAF1UNSULLUTA 3(2-2-5)
Computational & Statistical Thinking for ABCD
Woulvwaasiedvn: ludl

mMeTeanumseilym udhmsadunedituarlinea nmsdenldiniesdle
Tunsuidagmn mseuldsunsy nsadiuniswidam  nsussliunanasUSuusanseuIuns
uAteynn A58557UMI9I91A1T MSWLlWTNRTINIG n1stlaue

Analyzing the problem situations, producing algorithms and models,
programming, problem-solving process, assessment and improvement of the process,

academic manner, academic writing, presentation and critique

CP 001 001  teU@AdmSUNNITN 3(2-2-5)
ABCD for All Professions
Woulvweasiedvn: Tl

waluladAdviauasinuzusisamssuil 21 doya msUszananadeya n1sUszandld
Uayay1Useivg nsuszananasuunguus nssnwmudasasdeuazanududiuiiverioya ana
1 vBenutuLuzth é’agzywé’aa’%w%’juuwﬁw

Digital technology and 21% century skills, data, data processing, applying
artificial intelligence, cloud computing, data security and data privay, introduction of

crytocurrency, introduction of blockchain, introduction of smart contract

GE 363789  gUsenaun1saseassa 3(3-0-6)
Creative Entrepreneurs
Waulvveesiedvn: lud

ANANEAEEUTENBUNIT NaNA3E5ITUAMTULUSENBUMS AuSUlnveudadeny
Y9989ANT  N15a319u599918 N13ARAUlR N1TUATIBRAAIA NITNIUNAWY NITINUHUTIAD N9
a¥anusus wasasemnensdn mstafilody mstisznn® warmsusaifiunausznounis

Entrepreneurship characteristic, morals for entrepreneurs, corporate social
responsibility, motivation, decision making, marketing analysis, investment fund, business

plan, branding & trademark, basic accounting, tax payment, and business evaluation

- 22 -



LI 101 001  A1w18angw 1 3(3-0-6)
English |
Woulvweaasiedvn: il

fimuvinwzaisen Weu ya e Tudiauszaniu msiEiFessifeiunues ns
LLamﬂ’J’]ﬁJiﬁﬂ MSUTTYIWUARNAIN NTUTTIIUANYULAY daved anufl n1snsavaeuauiile
Aume mMIvenaUszaunsel (nesaudemsesu 1 Sasedu 5)

Development of reading, writing, speaking, and listening skills for use in
every-day life; expressing feelings; describing personalities, human characteristics, objects,

places; inspecting and understanding meanings and relating experiences (Levels 1 to 5)

LI 101002  ,w18engy 2 3(3-0-6)

English Il

Fewlvvassedan: 000 101 wie LI 101 001 %3 Wisuwh

finwzn1sila ya 81w Wou luudundaisnndesiu mauansemidin nisi
A01u NsUSEUEY LLazﬂ’]iLLﬁﬂ\iﬂ’NNaﬂLﬁu (I@EJ?’JSJL%E]WH%@JU 2 DasEHU 6)

Listening, speaking, reading and writing skills in basic academic contexts:
expressing feelings, asking questions, making comparison and contrast; and expressing ideas.
(Levels 2 to 6)

LI 102003  A1w09ngw 3 3(3-0-6)
English Il
WaulvYees183vn: 000 102 138 LI 101 002 138 LAgULn

Vinwen15ila wa 81 1Beu 18935 MsiEue N150AUTIE NSLANIAILARLTY
nseian nMadnlennumneanuiun msdulemnuddy (nesamtomsesu 3 Sesedu 7)

Academic English skills in listening, speaking, reading, writing, presentation,
discussion, expressing ideas, interpretation, understanding context clues, finding main ideas
(Levels 3 to 7)

23



LI 102004  a1w1aange 4 3(3-0-6)
English IV
Woulvuaasiedvn: 000 103 139 LI 102 003 %38 wAsULYIN

Winwen15ils wa 91U Lsﬁaul,%ﬁsmmisﬁu’uqa n3ileusIEny MakansnuAnLiuiv
Fes51291199 Mawailelifutin mIsesuaniunsal mlneideyates madeuFeniny
(nssandlemsesu 4 fesedy 8)

Listening, speaking, reading and writing skills focusing on academic uses,
expressing opinions on given themes, inducing speaking, reporting situations, analyzing

information, and essay writing. (Level 4 to 8)

L1202 009  mwidangudniunisdeansiuivndn 3(3-0-6)
English for Professional Communications
Roulvvessiedyn: 1l

lassafunwdangy Adn winn15e1u n1sile n1sue Mo nsdiaue n1s
Auniteyalaeldniwdingy nsinszideya waznsiansaiusziuluuiunuesedn

English language structures, vocabulary, principles of reading, listening,
speaking, writing, presenting, research of information in English, analysis of English

information and criticism of issues in the professional contexts.
1) s Uz

SC 201103 infidunddidecdu 3(3-0-6)
Elementary Organic Chemistry

woulusedw : lad

lauslawdu nsideulasasne vdileandu n1sisente svdvihdnlelasaisueuy woalau
woaAu woakAy walsuiAnlalasAIsuaY WUTU dwWwasloLnll woarawnalan LwoanagoaLariuea
= 6 I3 al I3 = I3 aa %} I3 = a ;2
a3 Inenlun wWaaR lERLATALNUY NTAANSUBNTAN LAZDUNUD LOIU mwﬂmaqa ﬂ’]iﬂiz&mﬁﬂ%
wakaaAlsalal

Hybridizations, structure writing, functional groups, nomenclatures, aliphatic
hydrocarbons, alkanes, alkenes, alkynes, aromatic hydrocarbon, benzene, stereochemistry,
alkyl halides, alcohols and phenols, ethers, epoxides, aldehydes and ketones, carboxylic

acid and their derivatives, amines, biomolecules, application of spectroscopic techniques.

- 24 -



SC 201006  UFtRANTATIALY 1(0-3-2)
General Chemistry Laboratory
Goulvwesseda : SC 201 005 wios13wAIU SC 201 005 %o
SC 201 007 M3 WIVIAIU SC 201 007 %I
SC 201 008 W3BFTWIVIAIU SC 201 008

UitRnsReatuidoniludu sc 201 005 waiivialy (General Chemistry) SC 201
007 Lﬂﬁﬁugm (Basic Chemistry) 4ag SC 201 008 LAfindnya (Fundamental Chemistry) laun
wadafugudmiuufoinimed Usinaduius msmaasTuenavesndelawmsnnsuszendling
voaufaiievintinliana lnwaiensluvesvends mamdwiinluanavesasilissimouas
LiunndilusaiazanelaeiSmmbonuds aumall waddandn n1smdusuveslfizennis
aa18f21048la LU san AN 1T IMNIANTA/AUALANISIATENAITALAUUANINTFIU N3
TaTnBnundmsukeulessu way NTIATIEITRUN EMSULAR loBaUY

The laboratory experiments related to contents in SC 201 005 (General
Chemistry) , SC 201 007 (Basic Chemistry) and SC 201 008 (Fundamental Chemistry) such as
basic techniques for chemistry laboratory, stoichiometry, determination of the formula of
hydrate salts, application of gas law for molecular weight determination, internal structure
of solids, molecular weight determination of non-volatile and undissociated compound by
freezing point method, thermochemistry, galvanic cell, determination of reaction rate of
hydrogen peroxide dissociation
SC 201008  LAIvdANYA 3(3-0-6)

Fundamental Chemistry

Hewlvwassedan: SC201 006 T8N SC201 006

Tnssadeeznou Wussiall m13195710was R INSIEumiin Taneunsuddu veauds
YSunudusius vsavaluazaisavats syuunisangleudidnaseu wid aunariansiall pp
wnaransiell aunanilvazaunaleosy wituafes walvhazasuaiy

Atomic structure, chemical bonding, periodic table and representative
elements, transition, solid, stoichiometry, liquid and solution, electron transferring system,
gas, chemical kinetics, chemical thermodynamics, chemical and ionic equilibrium, nuclear

chemistry and pollution and pollutant
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SC 202 302  \AILTWENALDTIN N 3(2-3-6)
Biophysical Chemistry
Woulvwaasedvn: ludl

QUVNAAIARSIAN IUTEUUNITINII N15UTTENARNUAININAIARAZNLINNIATENIS
Fanm asavarefildiilndin saunamansiafluseuudad®in ansazaredidninsladuaziadlug
ﬂmﬂgjﬁ’ﬁmn‘f]umamamﬁﬁam%ﬁuLf‘:ammima

Chemical thermodynamics in biological systems, biological applications of
phase diagrams and phase rule, non-electrolytesolution, chemical kinetics in living systems,

electrolyte solution and electrochemistry, practical experiments based upon these topics.

SC202 401 ARS8 2 2(2-0-4)
Analytical Chemistry Il
Goulvvessedu: SC 201 001 i SC 201 003 w38 SC 201 005 Wie
SC 201 008

umhfidgaiunitinged vdnmsieseidaUsnauuunain n15UsEIanants
Anreilaglivdn e msdengiidatmaduiugulasnsiauimsuagnisdaimin
ﬂ’]iaLﬂﬁ’]%ﬂﬂﬂSU%ﬂJ’]@iﬁwLﬁu@%ﬁﬁﬂﬂﬂﬂ%mi@miﬂ-L'Uﬁ ﬂ?ilﬂ/]WliGlLLUUﬂ’ﬁfﬂﬂﬁ%ﬂ@u ﬂ?‘ilV]LVliG]
ﬁ?iﬂi%ﬂ@‘UL%ﬁ%@uua%ﬂ’]ilV]L‘VIiWLLUU%ﬂEJﬂG??

Introduction to analytical chemistry, principles of classical quantitative
analysis, statistical treatment of analytical data processing, fundamental of quantitative
analysis concerning volumetric and gravimetric analyses, volumetric methods emphasized
on acid- base titration, precipitation titration, complexometric titration and redox titration
SC 202402  UURAMSATATIEN 2 1(0-3-2)

Analytical Chemistry Laboratory |l

Fewlwvassednn: SC 202 401 vi3esne3wAIu SC 202 401

AnsluliinAnuildduesuarSousiRntumaiafigniesweinisiinszsilagyiumsg
wazlnemstaimidn nsmeasasdenndosiuilemluden SC 202 401 ATAAs W 2

A laboratory course to acquaint students with proper techniques in
volumetric and gravimetric analysis. Experiments are related to contents in SC 202 401

Analytical Chemistry Il
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SC 401001  AdinnansdmSuInemansaunIn 3(3-0-6)

Mathematics for Health Science

Feulvvessedn : ludl

A sdadudunugi guilsBendlamans  Lsviadiadiasieilussuy §le
wazarwisoiflaavesilaidu syiusvesilsidunasnmsussgndveseyius naiavesoying Uiwus
wagmafiAnsmMATHUS MeUsznduiiug aumsdseyiusansiysuduiiniuaznssznd

Introduction to linear programming, mathematical induction, analytic geometry
in plane, limits and continuity of functions, derivatives and their applications, differential,
integration and techniques of integration, application of integration, ordinary differential
equations and their applications.

SC 501000  FAndidiasd 3(3-0-6)
Elementary Physics

A a a
woulvuaasiedvn: Tl

Vg ufkazn1sussendvainamans nasansvediva Anusaunasgurnarans
a a ¢ % ¢ aa ¢ LYY v
nszualiih-Bidnnsetind (Fea viruaans Wandeznon Audunnmssd
Theories and applications of mechanics, fluid mechanics, heat and

thermodynamics, electric current electronics, acoustics, optics, physics, atomic radio activity

SC 501003  UFvRAmsHAndvlY 1 1(0-3-2)
General Physics Laboratory |
Roulvessedvn: 1l

nsinnaznIsieszideya N15TINLIEeY lugdauuuvesdt anduu1RnIeg
9o eFesdianunndunig msiannuvinvesveuvadlaglénguesaland wamansnisvau
Fulsvandvesmsvenedanandu nsduiedurieainie uaz nsnnaeeNLad

Measurement and data analysis, composition of forces, Young’ s modulus,
simple pendulum, westphal specific gravity balance, measurement of viscosity of liquid by
Stokes’s law, rotational dynamics, coefficient of linear expansion, resonance in air columns,

Meld’s experiment
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SC 702101  9a¥7Angwhly 3(3-0-6)

General Microbiology

Feulvvessedn: lif

vannmsinuLaznsnIsudegsdmiundesanssmiviaiag nsendeuay
nsdasuunUssinnuesiuaiise Wes 1isa wazamse Lnvuins N1KITEYNITANBLALNITNAY
ﬁ]ﬁ‘L!‘VliEJ LaJmeaa‘zmLLauWUSmamﬂJawauma ﬂuﬂuﬁ’mwEJ’]LLauIiﬂﬁLﬁﬂmm;auw%é fgaﬁ?jﬁ‘wm
UDIAU U’l ‘LJ']LﬂEJ 9117 UN Lasand1nnITd

Working principle and slide sample preparation of various types of
microscope, nomenclature and classification of bacteria, fungi, viruses and algae, nutrition,
growth, death and destruction of microorganisms, metabolism and microbial genetics,

immunology and microbial disease, microbiology of soil, waste water food, milk and industry

SC 702102 UftRnsgataingiily 1(0-3-2)
General Microbiology Laboratory

Feulvvesseiv: lid

mﬂ%ﬁmﬂﬁﬁﬁﬂWiﬁla%ﬁﬂm%mmuﬁ’l ﬂ’]’iLGl%EJiJE]Wi’ﬁLgENL%@LLa nsinlivaen
L‘UE'J LVIﬂ‘lJﬂU’]ﬁEJEJNVI"IQGCIa‘U’J’WIEJ"I ﬂ"lﬁﬁ]i’m’mLLﬁuﬁ]i’JQUU’«JﬁUWﬁEﬂUU’]@@J TJW‘IJ?,JLLauEJ’TVI’]ﬁ ﬂ’]{[ﬂi
ﬂﬁ@ﬂﬂ]ﬁ'ﬂiiﬁu ﬂ’]’iﬂﬂ‘lﬂ%‘?ﬁ@i’] ﬂ?iﬁl@llﬂLL‘UﬂVlLiEJ nsinaglay ﬂ’ﬁEJUENﬂ’ﬁL"i]ﬁUGU’PNL“UE]"i]a‘IAWliFJ

Introduction the use of microbiological laboratory, media preparation and
sterilization, some microbiological techniques, determination and enumeration of
microorganisms in drinking water, milk and food, use of microscope, study of fungi, bacterial
staining, destruction and inhibition of microorganisms.

SC 803305  Fuailitugiu 3(3-0-6)

Basic Biochemistry

Houlvvesseivn: Seunufu SC803 306

Fuafifiuguisrtueivesasiilmana eulsiuaslaeulsl Fmdmuuasna
gNFVDAUUNUDATUUALNTAIUAN wunveadNvesmslulansn nsvudsdidnasoutazeandiadiv
WoalvSiadu Lazn1sdATIZRLEAY WLUDATNYETA WUNUoATUIINTADZIIY ILVUDATNYDY
nInTAADN NITELATIEIRLOULD LagNSLaAnIBDNTBIEY

Basic biochemistry regarding chemistry of biomolecules, enzymes and
coenzymes, bioenergetics and the strategy of metabolism and regulation, carbohydrate
metabolism, electron transport and oxidative phosphorylation, and photosynthesis, lipid
metabolism, amino acid metabolism, nucleic acid metabolism, DNA synthesis and gene
expression

SC 803306  UfTANsTuATugY 1(0-3-2)

Basic Biochemistry Laboratory

- 28 -



Feulvvessedn: Souniufu SC803 305
UURNsTuNeITesiuiiemludviussens SC 803 305 YaAlliiugIy
Laboratory related to contents of SC 803 305 Basic Biochemistry

2) s1839109AU Tua1 I IN

nguduil 1: AsuUsIUNaLARINTINEIMS
Module 1: Food Processing and Engineering
TE032 101  AAINTIUDINIT 2(2-0-4)

Food Engineering

Feulvvessnedu : SC401 001 #

Mguazlifsey aunaNlIaaTkarnauluszuueIT gumnamansiussuy
9113 naransveslnavesemns msmelourudouluanzasiinazannizlsinsdilunisuussy
IUNT miﬁhEﬂaumamﬂm’mLUigﬂa’l‘mi

Unit and dimension, energy and mass balance in food system,
thermodynamics in food system, fluid mechanics of food, steady and unsteady state of
heat transfer in food processing, mass transfer in food processing

TE 032 102 wheufiamslumsuuslemnsuazimaluladazein 2 (2-0-4)

Unit Operations in Food Processing and Clean Technology

Goulvedn : lif

Uszinnuazguandivesingiu  nnsdanisingivennns mandeudieingdiv
nMsUfuanmin nseenuuuarnITIailsany dydnuaiuaznisivavesssuunursuuRnis
lun1suusglems nsfausnuaznIsdaseRufuresingiu mavharuazenn n1saan msden
Waen walulafazeraiiienisandunulunssuiunsussienms Wy msanveadenaznisly
Uslewtinnveavdeidldlugraminisuonns) nsdnnisveadelugnamnssuenns (wu dude
VSRR

Types and properties of raw materials, food ingredients, food ingredient
management, raw material handling, water treatments, plant design and layout, flow of
unit operations in food processing, sorting and grading of raw material, cleaning and
washing, blanching, peeling, clean technology for cost reduction in food processing (i.e.,
waste minimization and utilization), waste management in food industry

TE033 103  n3gUIUMIWUTIULALIAINTIUDIMNT 3(3-0-6)
(Food Processing and Engineering)
Reoulys1e3vn SCA401 001#
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inesilofidndunsimnssuoms (edesingamgil Anudu 1ndq inaw edes
Walay {]QJ ﬂ’]iaﬂ"U‘Lﬂﬂ ASHEN NISLENLTINALALA N1TANATNDU ﬂ’]iﬂﬁENLLa LA1SLENLABNIS
‘IﬁlJum’JEI\‘i miﬂaummmu ﬂ’]'ﬁLL"dﬂIﬂEJﬂWiﬁﬂﬂﬂ’JEJ@’J%?ﬁ ¢any Lﬂ'ﬁ@ﬂﬂ@]NUﬂUii‘\]ﬂm"‘Vla’Wﬁﬂi
Lﬂia\‘iml,umlam Lﬂimm@mﬁuamm@um

Essential instruments in food engineering (temperature sensor, pressure
measuring devices, valves, fans, blowers and pump), size reduction, mixing, mechanical
separation such as sedimentation, fractional distillation, solid-liquid extraction, filtration
and centrifugation, food packaging, sealing machines, boiler, steam and water spray retort.

TE 033 104 U URnsIAINTILeIMg 1(0-3-2)
Food Engineering Laboratory
Reulusedvn : 9873v1au TE033 103

Uﬁﬁ’amimﬂ%’m?mﬁai’m nMsmanauiRveseIn1Aty nsangleundmiouly
amauiumw miamﬁummmumi:}Lm’]mmam LNTIT0U NITHEN ﬂ’]iLLEJﬂ (L“U‘Ll ﬂ'ﬁﬂi@\‘i ﬂ’]iL‘M’JEN
b8 ﬂ?iﬁﬂﬂﬂ’l]ﬂ@]?ﬂ’]ﬁva’]& ﬂ’ﬁﬂﬁua’]ﬂ‘Uﬁ'J‘U) Lﬂi@ﬂﬂ’]mﬂl@uq Lﬂﬁ@ﬂﬂﬂ&mﬂ Lﬂﬁ@ﬂu\‘i"{lﬂlfﬁ@

Practical study on instrumental measurements, determination of relative
humidity by psychrometry method, heat transfer in unsteady-stage, size reduction and
sieve analysis, mixing, separation techniques (i. e., filtration, centrifugation, solvent
extraction, fractional distillation) boiler, seamer, retort.

TE 033 105  wAlulaguazuinnssunszuiIunsulssuenms 3(3-0-6)
Technology and Innovation of Food Processing
Roulvsedvl - Tl

wellan1swls3Uemsamen1sussanseles miLLiJsgiJLLUUUaam%a U
Msudidanuds N3yt nswenuwazylidudu nsudnees nsldlalasnn msven n1sanesed
wagn3danes nsussenaltinaluladisesidalugnamnssuemis malulagnisuussvemiswuy
Tl Toun m'ﬂ%mwmaul,wuiam ﬂ'ﬁvmumﬂ%mwmuaﬂ walawadauwlnifuasnsariade
ﬁuaqmanﬂqmqmm

Food processing technique by canning, aseptic processing, chilling, freezing,
dehydration, separation and concentration, fermentation, microwave, frying, irradiation, and
extrusion; application of hurdle technology in food industry; new food processing
technology including ohmic heating, high pressure processing, pulse electric field, and
supercritical fluid extraction etc.
TE 033 106  UfuAnsudsguenns 1(0-3-2)

Food Processing Laboratory

Foulusedv : s1edenu TE033 105,
TEO032 1024#,
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Practical study in blanching and peeling, chilling and freezing, various drying
methods (i.e., cabinet drying, freeze drying, osmotic dehydration, concentration),
fermentation, frying, exhausting, canning, canned seam anatomy, examination of lacquer
coat.

TE 034 107 N159NULaZeIENIAUSN B899 3(3-0-6)
Food Storage and Shelf-life
Reulysiedw : TE 032 203 #, TE032 302 #

yiawarAuaNUATanUITIANI UseanussaingeIms Ussnnuedseuunis
U339011113 WInNTsuveeussyine nsuszifiuengnisiiuewdndnee s nanssnuaes
ﬂﬁzmumiLL‘Uig‘Umm561'@migiyﬁejﬂmﬁhmﬂﬂsﬁu’lmi“Ummm‘suazmﬁmﬁmsﬁmmi NaUDI
anmen1sifiudnudentsdsunlasansemnsiuemsuasndasueiomis n1sdantsndsdudi
FTUUNTVUAFUAT

Type and properties of packaging materials, type of food packaging system,
type of food packing, innovation of food packaging, shelf-life evaluation of food products,
impact of food processing on nutrient loss of food and food products, effects of storage
conditions of changes of nutrient content in food and food products, warehouse
management, transportation system

NGUAYIN 2 : LANBIMITUAZNITAATIEN
Module 2: Food Chemistry and Analysis

TE 031 201  Lawunnisdmsudnmalulagnisennns 2(2-0-4)
Nutrition for Food Technologist
Woulusedvn: Tidl

wihivesanslaruinsuazaugaaIsemn aunmdularuInsvesesAlsEnay
nanlue1ms mwiﬂ%mmimmi’aLLazmiﬂszLﬁuajsumaz mil,‘dgEJuLLUa\‘iWi]aﬂii:uﬂﬁU%Iﬂﬂ
DIMTUALNTINNITIATUINTS msmmaﬁdﬂﬁﬁmmaﬁLLasmaLﬁwiaicjsumw 1A9UIN1TOIMITUAY
Tsalsifnsioidess omnsiiiingUssasdfiay wansusiaiuoms ewnadaeid wagemislnl
YOAIAUA nHnNY LLazmmg’mﬁLﬁlmsﬁaﬂﬁumamﬁm%m?ma’]mﬁ 9158 niing e1mslul uas
287N1AYUINITVDLINT  LASINULATUINISVINERA UMD 1S

Roles of nutrients and nutritional balance; nutritional quality of major food
components; nutritional change by age and assessment of nutritional status; changes of
consuming behavior and nutritional management; nutrients associated with negative and
positive health effects; food nutrition and non-communicable diseases and nutritional;
food for special purpose, dietary supplement, functional food and novel food; regulation
and standard of dietary supplement, functional food, novel food and nutrition labeling.
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TE 032202  mswasuulamdmsiuifevesingivemns 2(2-0-4)
(Post-harvest Changes of Food Raw Materials)
Reulysiedwn: lad

N D

lassaianaresrusenauingAuUssnnin -wald-Syfiv-tsine lassasisuazesd

U5y neutngivemnandundenndnivssnndndidouns-dnidn-dnih smfmandnindns
vuy wawin3odludnd) miLﬂgauLLané’dmiLﬁmﬁmLLazﬂﬁGzhsuax‘i’"imqﬁumms nsAuSen
VBIINYAUBIMTUTLLANA)

Raw materials structure and compositions of vegetables-fruits-cereals-
legumes, Raw materials structure and compositions of muscle food from castle-poultry-
aquatic animals including animal by product such as egg, milk and offals, postharvest

changes of food raw materials, storage of food raw materials.

TE 032203  Lpdluazdunsnaenvesosnusznoulus1ms 3(3-0-6)

Chemistry and Interaction of Food Components

Fewlvsedvn: 1l

Tnseadne aud® wazunumniinfivesesddssneundn toud 11 Wiy adn
adlulainsn uazesAusenavuses Tiun wWuly euled Indu wistn & wezndusa  Sumsizoiuay
ﬂ'ﬁLU?ﬂIEJULLUaQVI’NLﬂﬁﬂ@ﬂ@ﬂﬁﬂi%ﬂ@Ulua’mqi L ﬂ’]'ﬁLﬁ@Iﬂﬁ\iﬁ%’N ANSARLUTENIN LaznITLAN
Ahana R MEMNT warnstestunisiasunlasanmn

Structures, properties, and functions of major food components i.e. water,
protein, lipid, carbohydrate and minor components i.e. fiber, enzymes, vitamins, minerals,
pigments and flavor compounds; interactions and chemical changes of food components
such as structure formation, modification, browning reactions affecting food qualities

including the prevention of quality changes.

TE 032 204  UfURnsenazdunsisevesssnusenaulueInis 1(0-3-2)
Chemistry and Interaction of Food Components Laboratory
Reulysedw : Te3vseuaIu TE 032 203
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TaasuURkazauvasnduluiosuuiiniselionnns nunuinweUianis
wiflugiu mMslesgiunumuasniiivesesduszneuluems Tiud Arfanssuvenit aud
maei-nenmesinaia nsiinlavesaislamsn nsiineavedlusiu nsrleduln wax
Aanssuveseulesl nMsinsginisidendresennis wu dUneandatu AuATIveianiy
AsAnaInasarn1ssuds wazauavensing LaglATIUNITUTTEUAMAINNIBAL
mMenmuesHansusiemsisisimigluisinaia

Guidelines and safety rules in food chemistry laboratory; practice of basic
chemistry laboratory skills, analysis of roles and functions of food components including
water activity, physico-chemical properties of sugar, gel of carbohydrates, protein gel,
dough formation, and enzyme activities; analysis of food deteriorations i.e. lipid oxidation,
browning and its inhibition, stability of vitamins and pigments; project of evaluation of

physicochemical qualities of a commercial food product.

TE 033205  ipflenmsuarnsinzilngldiaiadle 2(2-0-4)
Food Chemistry and Instrumental Analysis
Reulusedvn : TE 033 203

NMTIATIERRIAYsENaUlUeIMNS: NMSANEBNIDIATITY NSIATEN NISLAUSAY
AIBENABUNITIATIEN WATNITIATIEYTELA NANNITIATIEYRIAUTENOUNALATIlAEUTEUM
vesingRuLaznandasiems ninmsiiangiesdusenouluemsfenisldiaiesdionaznns
luldau ngdevuemns dunseneaiiluemis

Analysis of food compositions: analytical method selection, sample
preparation and storage before analysis, and data analysis; principles of proximate
compositions analysis of raw materials and food products; principle of food components

analysis using instruments and applications; food additives; chemical hazards in foods.

TE 033206  UjtRnsaflewnsuazmstinseilagltiedosdle 1(0-3-2)
Food Chemistry and Instrumental Analysis Laboratory
Woulusedan : snedvseuntu TE 033 205

VinweUUANI9N1991A518989719115: N19M3BUKAZNISAUTNYIA0819NOUNTS
WA MFeTgvesRUszneumaaiilaguszinaluaimsvesingiulasnaningens nns
Anszvioadtsy neuluemmsdenisliiedesiiefiugiu nisansansiensionsliiaiesdiodugs
1AT9UNTIATIERmMs (M31uky M9denldishnmeilmunzan nsnsevindasue
91T MTUATIEVTENA Y ausLaslTEUTIgL)

Practicing food analysis experiments: sample preparation and storage before
analysis, proximate compositions of raw materials and food products, analysis of food
components using basic instruments.  Demonstration of food analysis by advanced
instrument. Food analysis project (planning and selecting appropriate analytical method,
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performing food analysis experiment, analyzing data and reporting experimental findings).

ngudnndl 3 : 9aTrAneuazauUaensitYaI Mg

Module 3:  Food Microbiology and safety

TE 031301  q8%INLINIDMS 3(2-3-5)
Food Microbiology
ﬁ'aulﬁusuaaiw%sm : SC7021014# way SC702102#

unumiazaNdfyveaurEdlussuazgnamnssietms Jadeiiinasionns
WiniulavesAunisnslivsrleninngduridlunssdneims manmaaeuqduniduasiiie
Jumiflovsdnmunmudnsusienmsiinanlaeldyaunis

Role and importance of microorganisms in foods and food industry, factors
related microbial growth, beneficial microorganisms in food production, detection of
microorganisms and other indicators to determine the quality of foods produced by
beneficial microorganisms.
TE 032302 8 IMemN@WITHarANUaonsY 3(2-3-5)

Food Microbiology and Safety

Feulvvossedvn : lifl

X a o A o ¢ X
m‘vmumaﬂm‘damawawwiummmazmamm%mmi NsUuULlUBuLaYNIS

]
= a

AU EEN199AUNIEVR IR TTVLARIIY) NANTENUVDIITNITAIUANUITEANAABNITTONTINYDS
qaun3d miﬁmaﬁmiwﬁ@ﬁuw%ﬂummmwﬁaLﬁml,azl,wmam%a JEUUNMTAATINTUNT LAY
ningmitdeseun

Overview of microbial contamination in foods and food products,
contamination and microbial spoilage of various food categories, effects of various food
control methods on microbial survivability, conventional and rapid detection methods of
microorganisms in foods, Hazard Analysis and Critical Control Point (HACCP).
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TE 032303  msguiivialssnuemnsuaglusunsunsuseiuamnm 2(2-0-4)
Food Plant Sanitation and Quality Assurance Program
Roulvrossedv : ladl

NANAUIAUIALTNTUDIMT vannausinsUfoRNAuNsHERe WS NIATUANNIT
Juiou nseenuuugUnsni-aseslolignauanuus mimwguﬂmmwsuaqgw GRLORTTATRN A
fulfaons mmuauuazidndnfiilsn nmaAnlulefidy ndnnsvharuareauazaide ns
ANTVOLEY N15IANITIUTUNTUAVIAUIG TINDIGUANYAULVDINTVUEIELaTIUARIngAULAY
HARSuT01T NI uNAndaeiens Taniiue ervisuazasall FULURNImIIUAIY
guAvIa LudAansaiessuuUseiuAuAIN SEUUNRTHIUAugUanvaE A lunsNARTY
Usena LLazmmgma’maﬁLﬁ&nSﬁm

Principles of food plant sanitation. good manufacturing practice, hysienic
design of equipment and machine, water quality control, personal hygiene, pest controls,
biofilm formation, cleaning and sanitization principles, waste management, sanitary
program management including hysienic handling and transportation of raw materials and
food products, sanitation standard operating procedure, concept of quality assurance

system, national and international good hygiene standard practices.

TE 034 304 S8UUNSIANTAMNIMUAEANNUARAsAlUgRaNTTNDMS 3(3-0-6)
Quiality and Safety Management Systems in Food Industry

Waulvveesiedvn : ludl

AMNAIAY vaNNTS wagialavessruun1TianIsAaA nkazAuUaendely
2PEIMNTINDMT A1TIRAIIN MTadIeimusTsuAulaendve msiueAns n1sUseiiiuaiy
\Feedunsneueinmsuarmsdnnismnudes smsnstestunisnenisiienaenms msdans
#1310 uiINe Mg nsUsziiumABweteIIsUasy sruuMsinnisanulasndoes
9IMTUIATFILANATAATY NguNINTFIUNNTIANITANIYaeRBYRsesTIlFTUNSTUTeslag
GFSI (The Global Food Safety Initiative) S$UUN1TUIMNTIANITAMUAIN (ISO 9001) N1TUTAITANS
WamanananduyuinAuldugIn MsuImsuuvay wsmadaiiisddes nsdldnw

Significance, principles and keys in food quality and safety management
system, definition, food safety culture, risk analysis and management, food defense and
food security, allergen management, food fraud, important global food safety management
system (FSMS), FSMS recognized by GFSI (The Global Food Safety Initiative), total

productive management (TPM), lean management, and related activities. Case studies.

TE 034 305  nguaneuasdataAumueIms 3(3-0-6)
Food Laws and Regulations
Reulyvessieiv : Tl
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N13Y0RUNIANENDIMITLALNANIUIMDINS ﬂgwmEJLLazmmgmﬁLﬁaaﬁﬁaﬁﬁui’mqlﬁaﬂummi
528 ULARITRYARAINDINIT AA1NDIMNT AaINLATUINITHAZNITNAIION NITLAYUIRINIS
ﬂg]‘VimSﬁﬁuqiﬁ%ﬁﬁmsﬁaﬂﬁummi gm%@uﬂaﬂgwmammﬂuﬂizL%ﬂLLazﬁhﬂﬂizmﬂ AUTURA
sonudsmeiifniuanduditlivasade ngmnensduasesuilon uunltunnudeuuas
nVENgaMsHaENISUSURsRanIuN1Tal NSANW

National and international food standards and regulations, including food
manufacturing permission, food additive regulations, food labeling, nutritional labeling and
claim, food advertising, business laws related to food products, national and international
databases, Product Liability (PL) law, consumers’ protection law. Perspective in food law

change and situational adaptation. Case studies.

NGNIEIY 4 (M4) : NGUIVINTWAIUINEANUIUTANTTNDMITHAZNITAIUANAMNIN

Module 4 (M4) :  Innovative Food Product Development and quality control

TE 033 401  A1990nRUUNITVAaRsdsuwmAlulagnise1ms 3(3-0-6)
Experimental design in food technology
Reulysiede: il

ﬂ’J’]ﬂJﬁWﬁﬁ‘gsU@\‘iﬂ’]ﬁ@@ﬂLLUULLﬂ%’J’NLLNUﬂ’ﬁV]@a@Q miﬂﬁsqﬂm‘ﬁlsﬁumuqmammm
919113 MANNITUFIULAELLIMSIUNNTIONLUULAYINUALNNTYIAAEY ABRTUEILAIMIUNITINe
LHUNTSNARBINTITODNUUUKAEINLHUNINAaBwasss Uit adefuiuaznatstade uuusiaes
N13INNNBY Mé’ﬂm'iﬁyugmsuaqmﬂﬁﬂmsaamwwamauLLazﬁuﬁmaUﬁuaﬂ LaznSAnYI

Importance of design and analysis of experiments and applications in food
industry, basic principles and guidelines for designing experiments, basic statistical methods
for design and analysis of experiments, design and analysis of experiments for single factor
and multiple factors, regression modeling, basic principles of mixture design and response
surface method and case study

- 36 -



TE 033402  N13Useiiuneuszamautan1ems

Sensory Evaluation of Food

Fewlvsedv: sedwvieu TE033 403

ANNAIAYRINTUTHIUAMA MNIUSTAMAUNE d3TINeuaInInedamiuns
UssilunmeUszamduda ndnnssuslaedszamivanuidn Jededitinadenisusziliunismaaey
malszandula n1sfndenuaznsENHUEMAaEY T5N151ATIERAILLANAT FFN1TIATIZIT
WITUUT NITNAFBUAINUYBULALNITLOUTY Uagn1sUTeendlin1eada I5n15IAseramnTneg
Uszamduialun1sniuauamunIn NMINRINEATMe Lagn1TIENNAIUEAAIMNTINDIMIS

Importance of sensory evaluation, physiology and psychology for sensory
evaluation, sensory perception, factors influencing sensory methods of discrimination
testing, descriptive analysis; panelist selection and training; methods of sensory evaluation;
questionnaire and data analysis for discrimination and descriptive test and application of
statistic for analysis, sensory analysis in quality control, product development and research
in food industry
TE 033403  UUinsusziliumalssamdudavesens 1(0-3-2)

Sensory Evaluation of Food Laboratory

Seulvsedv: yedwau TE 033 402

nsneasslfuinisiiaenndesivivn TE 033 402 n1sUsviliunauseamduda

VDIDINNT

Laboratory experiments to accompany TE 033 402 Sensory evaluation of
food
TE 034 404  MSWAILNARAUNUTINTTUDIWNT 3(3-0-6)

Innovative Food product development
Reulvsedvr: 1l

ANTINORIANERANLTANTINIUTIA0IMNT ANUAIAVRINITAMUINE 0wl
PIMITUIANTTY  NTLUIUNIINAUINEAAUNEIUTUFINDINIT N15AT1UUIANAALAENIS
PONLUUTNANLAR N15aSNANANEATMILAENSANITaLARNIZYRINGNEUTIAA NMTHRL LA
yaABULLIARNEAfT nseenuuLTorivuandndus WelansiaungnILaznIzULnNTHART
WigaN N15RONLULUIIATMIN NMInegeunaingusinakaznsinkdndaeiidngnane

Overview of innovative food product market in business, Important of
Innovative food, Product development process Idea generation by design thinking, value
creation, and consumer insight study, Concept development and testing, Product design
specification, optimization techniques for product formulation and process development,
Package design, consumer market test, and launch

TE 034 405  UJURnIsWmuIHERS U InNTsHeIMS 1(0-3-2)
Food product innovation development laboratory
Reulvsedv: eiviaau TE 034 404
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Laboratory experiments to accompany TE 034 404 Food product innovation
development
TE 033406  NIIAMUANANINDINIT 3(3-0-6)

Food quality control

Soulvsedvn: 1id

ﬂmﬂWWLLau‘{j%‘ﬂﬁﬂmﬂ’]W@W‘Wﬁ ﬁiJUGWHx‘lﬂ’]EJﬂ’TWGU’eN@’]Wﬁ ‘1/]@]‘1'&{] NANNIT LLau
’Jﬁﬂ’ﬁﬁ]i’)‘ﬂ’l(ﬂﬂiuﬂ’]WVl’]ﬂﬂ'WEJﬂ’TW%aﬂ’e]’Wﬁi Aua L‘Ll’e)ﬁllﬂslﬁ AUNLA GEJ‘U’W]TUTN bbe & ?N
LL‘LJaﬂ‘l.JaE]lIWJ’lll?l’]ﬂ@%@ﬂﬂ?iﬂ?UﬂNﬂMﬂ?W@?ﬁ?ﬁ miﬂwﬂmmmwsﬂamamm%mLmaauaw%
WU ununstndsiiegiaiien1sseniu n1IMIUANANATNYBINTEUILNTBLAT 0T NLY 1y
uwunfinugy Msusulgsaanmuaznisuiladymannndaedeslefild 1wy 1n3esilelunis
ATUANAAN 7 Useinn

Food quality and quality attributes, physical properties of food, theory,
principle and measurement of physical properties of food, color; texture; viscosity; size,
shape, defect and foreign materials, importance, role and method of sensory evaluation in
food, importance of food quality control, quality control of product, acceptance sampling
plan, quality control of process, control charts, quality improvement and problem solving,
7 QC Tools

TE 033 407  UHUANSAIUANANAINGIMNS 1(0-3-2)
Food quality control Laboratory

Foulasedvn: s1edwaau TE 033 406

nsnaaesliansiiaenndesiuivy TE 033 406 N1SAIUANANAINGINTT
Laboratory experiments to accompany TE 033 406 Food quality control
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Ngus183Y1 5 (M5) : NGUIYINITANBINIAFUINLALTINELDIIN

Module 5 (M5) : Field work study and professional skills

TE 031501  geawinssuamskazmalulagnisemisilosnu 1(1-0-2)
Introductory to Food Industry and Technology
Reulvsrgdv: Tl

ANUAIAYRATUNUINVBANALULAENTE IS TUNSHAUIAAINT TN SR
msafsuinnssiemsvesdsema anuiisiteseunaluladnsemstursldguniuemis
E)\‘iﬂ“UiBﬂ’e)‘UGEJENﬂﬁzU’JumiLLﬂigﬂ@’]‘Vi’]i ANWULNUVBIENER R1eAIUANAMAIN HeUseiy
AN fgddeuaziaun degnisdeudrissazansisyulan asserussuvesdnnaluladinig
91T NNTILEUNNDITNVRITINTNALUlaEN15015  nTalAnwInsenIsiAufnwlseeuy
wlsguems

Importance and roles of food technology in food industry development,
creation of food innovation, relation of food technology and supply chain, combinations of
food manufacturing i.e., production, quality control, quality assurance, research and
development, maintenance and facilities, moral and ethic for food technologists, overview

of career path for food technolosgists, case studies or food manufacturing visit.

TE 032 502 mmi‘ﬁugmé’m%’umiﬁwmuiiwummi 1(1-0-2)

Basic knowledge for food factory practice

Feulvsredvn: 1id

mmmm‘wﬁi‘iLLazﬁﬂwzﬁléfaﬂmﬂammqmammmmmsﬁﬁ@iaﬁ’m%m AN
Dowtulumadeunuuimnssy Twsunsuitugiulunisdeusuy nssruuuy mauszgndldniug
Fmadeunuuimnssutunuiugramnssionns mssidesiuluftuedesiiotndlunis
yhafuieiesing ssuulwihuaznsmvamdesiululssugpannssoims

Food industry expectation and skill needs on graduate, introduction to
engineering drawing, software application for engineering drawing, understanding of
engineering drawing, application of engineering drawing in food industry, basic knowledge
on hand tools for machine maintenance, electric system and control om food industry.
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TE 033 503 mim‘%ammmw%fauLﬁaﬁwawuiuqmawwﬂismaww15 1(1-0-2)
Preparation to work in for Food Industry

woulvuaasiedvn : Ll

miﬂﬁﬁ’amuﬁ'mmza:uLﬁammﬂaamﬁﬂuamuﬂizﬂaumsqmammimmms N9
WS aSeyAana I MsEsuaTuyudduius nsesuasianlggn inveussaunsaldin
msilanslsiudeusingu madiladdu Wudu nsuandsuseuduasngudiiudgunie aunun
msaausegdlalumsiSouiiasimunnuesedisdeiiles

Appropriate practices for safety in food industrial workplace, personality
enhance-ment enhancing human relationship, soft skills ( listening, sedate judgement,
understanding mindset), student knowledge management and conversation, Inspiration for
professional learning and continuously self-improvement.

TE 034 504  dunuwnamaluladnise1mis 1(1-0-2)
Seminar in Food Technology

Feulwvassedn il
MIANATTVIATBYA1984 ISeuIvinuveNsAUAI LA TIUTITBYan W Inemans
LLazmﬂIuIagmimmimﬂLaﬂmiLLazLmdﬁagam\ﬁmmimﬂ6] MIAUATIZN L%EJUL%EN%@%@LL@%
Foursruddnms uavanuausalunsie msthauewareiuemitudeu
Selection of reference sources, learning skills of information inquiring of food
science and technology Literature from various sources, analyzing, computing and writing
an academic report, as being capable of effective presentation and discussion in the class.

TE 034 505 miﬁm’mqmammimmmi 2 wwin
Food Industry Interns

L'E"aulmsuaﬁw&ﬁsm TEO32 203#, TE032 302#, TEO33 105#, TE033
503# LNNTUNANEIE1ULMALLLaEN151MNSN
LADNLLAURNITUY

nsnaululssnugnatvnssy wienisnuenyu/svnsiierdedidesnin
250 $alus M3TWTIW MFATwdeya Msagudeya mailusieau maausNaUnIs
Hneu

Food industry internship not less than 250 working hours in either
government or private sector, data collection, data analysis, data conclusion, report writing,
presentation, job application letter and form, curriculum vitae, preparation for job
interview
TE 033 506  N19LU8UTBLAUDLATIUTILAENIMALLLAEN1T91173 1(1-0-2)

Proposal Writing for Special Project in Food Technology
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Heulvwasmedn: wweindnwiluanus Adenunuflineu #

miﬁmufﬂiwéLLassﬁayaﬁugm fuuaranuddredand/ Jaymlasanufivey
fifentodlueims msdufudeyanngruteyaivinsuazandds msmsaenansiiieatos s
TNUNUNITNIAARILaYNISAUTEYE NSTsukazdEWeToIELalATINTT

Definition of basic information and critical problem related to food, IT
literacy on food science and technology database (research articles, review), outlines and
literature review, experimental design and data analysis, writing a project proposal,
proposal presentation
TE 034 507  lAssuiiawn1analulagnisenis 3(0-9-6)

Special Project in Food Technology

Lﬁ@ul%%@ﬂﬁﬂ%%’]: TE 033 105#, TEO33 106#, TE 033 506

wweinnwiluaiu Adenunulinay

n1sAndunsneasukkuuITeluteiauelasinsiiey n1siaAdung N3
Tuiiniagsiuniudeya M5ATIenteya ajuuazinnsainan1imanasd NMSIWeUTIgNULaENIS
iaus
Experimental study following the project proposal, response measurement
or investigation, data record and analysis, conclusion and discussion, report writing and
presentation
TE 034 508  anfafnwImisnalulagnise1nis 6 iefn
Co-operative Education in Food Technology
Feulvvessedv : TE032 302 #, TE033 205 #, TE033 105 #,
TE033 406 # LanginAnuilidonuauy
annafny

MIUJURNuIsAfnna MmN suNAnguiasURINEngasLavsalfiou
ATUMAMANgnsluanIuUTENOUNTENAMNTTLINYATEIMIT VTN IB AT STy
ReatasfunszuIu MInaNe1MIT NMIAUANLAYAATIZRAMAMEMNS MFITeRANe WS 1
nsinufoRnuusedmelassnuluaeisndniinnsusegnaldauiandudougnig
UHUTRNUASS mdsmslsusisaudanaia Wusseznabidesndn 16 dam

Full-time practical study after or almost completion of theoretical studies of
a curriculum in an agro-industry or government organization having activities related to
food processing, quality control and analysis, food research and development, focus on
training on an application of knowledge to a routine workplace or a relevant professional
project for food manufacture, including writing a technical report.  The training period is
not less than 16 weeks,

NENTIEI 6 : nguIvUFRNANIzmAluladn1semns
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Module 6 (Mé6) : Professional Electives in Food Technology

M6.1 183y UTNRNIEATUNTEUIUNITUUTFULAZ TEUUAIUANNTHAR

M6.1 Electives on Food Processing and production control

TE 033 602  @wnswaziA3ashuuly 3 (3-0-6)
nanofood and beverage

A a P
Woulvwaasiedvn : Ll

amsmvonnTumaluladfldlumanumsnssy nmsuussUemns ussiasies
mmmasmdﬁiaﬁmﬁaqmmw LwﬂﬁﬂmmﬁmmmmazLﬂ%@qﬁ'muﬂu LU azaamawmmuﬂu U
lupdanas nsadeuiauily wiluwauga ngszileukazaiudasnden anislvwilumalulaglu
PAAINNITUDINIT

Overview of nanotechnology in agriculture, food processing, food packaging
and health food and beverage, techniques for nanofood and beverage production:
nanosized droplets, nanoclusters, nanocoating, nano-capsule, regulation and Safety of

Nanotechnology in Food Industry

TE 033 603 wuumumﬂmaﬂauﬁaLmaﬂuqmammimm‘ms 3(3-0-6)
Computerized Control System in Food Industry
Roulvwesseivn Tl

ndnnsdesfuvesssuuneufinmeslugnaivnisuems n1suszndly
ABNNILAD3YIETUNITOONUUUKAZNITHER N1TATUANNTBUIUNITUAETEUUAIUANSALULR
nszuIunsidnImuazn1suseynaldnimlunismivaunseuiunsulssuenmis nsussenaly
Aouiimasiunsmvaunsufiinsianeriglumsudsslemsuagnseuiumswdssvemis
nsilAnwsruuauAudnluiRlunszuIunswlszuems

Principle of computer system in food industry, applications of computer aid
design system and computer aid manufacturing system, process control and automatic
control system, image processing and its applications in food process control, applications
of computerized process control in unit operations and food processing, case studies in
automatic control systems for food processing

TE 034 608  MALULATHANTUNVUNNINY 3(3-0-6)
Confectionery product technology
Waulvveesiedvn : lud
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Uszlaymessanfasivuuviny Ussian unumuazaudRvesingiviltlunisuan
welulaglundnndndasivunmnu nsmuauamAm MaasullamunnyesHandasivus
vulusEnInsfiusnw nsussidarivendndarivuain M mdasueivumu

Principle of confectionery production, type of confectionery, role of
ingredients and processing on quality and deterioration of confectionery products,
packaging of confectionery products, development of confectionery product.

TE 034 609  wAluladwazuinnssunaniusvuulne 3(3-0-6)
Thai dessert product technology
Woulvwaasiedvn : ludl

ANUAIAYUDIRAAIMNTTUVUNING UNUIMNVDIEIUNALLAZNTTUIUNITHANAD
Snunzanizyesndndueivunveting msdsegndldnalulademsidiednergnisiiuinuves
yusilneg nMsiaunvudlnedioduemsaunm

Importance of Thai dessert industry, role of ingredients and processing on
quality characteristics of Thai dessert products, application of food technology for shelf-life
extending of Thai dessert products, development of Thai dessert product as healthier
food.

TE 034 610  walulagndnduainalivagin 2(0-0-4)

Fruit and Vegetable Product Technology

Feulvvossedvn : lifl

Hadunumnuazinasguilistestunaliuagin mansenuveansdanisvdens
Mﬁﬂﬂ’]iLﬁULﬁlEJ’JLLEwfﬂiLLUigﬂﬁﬁﬁi@ﬂ"liLﬂ?ﬂlEJ‘L!LLﬂﬁﬂ@mﬂﬂWﬂJmNﬁlﬁLLazﬁﬂ WBnsaaLUsanIN
vssenetunsinuinwralduazinan Bnswlsgundndarindndariannalivasin winnssy
Handusndnuazkald nslduselovdanuanasslinnanamnssunalduazein

Quality factors and standards involving fruits and vegetables Composition,
impacts of postharvest managements and food processing on quality changes of fruits and
vegetables, modified atmosphere for fresh fruits and vegetables storage, processing
methods of fruit and vegetable products, innovative fruit and vegetable products

utilization of by-product from fruit and vegetable industry

TE 034 611  eluladndniasisayiiviazin 3(2.3.5)
Cereal and legume Product Technology
Roulvuesseiv : Ll
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91NIMANNNFYNA AuAmslavumskaraniRdaihivess ity elulad
nsulsgunBnsusinsnyfivuarda ufwdndaurinuiedmanassdadasiiedes maf
SnvnazmsiUAsunlasnanmuessanfusisai

Cereal as staple food, nutritive and functional values, functional properties
of cereal grain, processing technology for cereal and legume products, including products

from flour-sugar and related products, storage and quality changes of cereal products

TE034 612  wialulaguansiueiuy 3(2-3-5)
Dairy Product Technology
Roulvwesseivn TE033 420 #

paAUsENaULaLATUINISVLLLAEHAR S AsLUTIUINLY ARENTRYIMEAN
waziafivesinuy yauvIdvosunasndniet gunsai-edesilaiamslunisulssundnsusiu sy
1NULN ﬂiamumiLLUigUwamﬁmsﬁﬁm“]’mmm WInNTTUNARS UNUL NNIAIUANAUNIN UTT
ﬁmsﬁLLazL‘VlﬂIuIagmimif\ﬂuqmawmiuum mﬁmmi@ammeaﬁﬁﬂummaamﬁaﬂ?ﬁqﬂmu

Compositions and nutrients of milk and dairy products, physical and
chemical  properties of milk, microbiology of milk and milk products, equipment and
machines for milk processing, processing for dairy products, innovative dairy products,
quality controls, package and packaging technology for dairy industry quality management

throughout its supply chain of dairy product

TE 034 613  wAluladnani Uy 3(2-3-5)
Bakery Product Technology
Waulvvessiedvn - lud

ausRdmthiivesdiunausiag Mdlunisudnndndusivuteu wiesdowasinada
luniswdnvuyey unumvestludiukazdtadlvioeslundndnsivuusy Tngaulnddmsunisnde
wAnAneivuNey n35uAs/malauargnslundnfusivuuey wmaluladnswdnvuseuiiiegunm
nsideudenaznsdsuulamunnvosingiviagndnsusivutey vsTeiasidmiunanioel
VUNBY NTIANITTINIVUL
suvhtetiagiuistumeluladvuyey
Functional properties of various ingredients used in bakery production,
equipments and techniques used for productions, roles of fat and emulsifiers on bakery
products, new ingredients for bakery production, processing, techniques and formulation
of bakery products, processing technology for healthy bakery product, deteriorations and
quality changes of raw materials and bakery products, packaging for bakery products,

current topics of bakery technology.

TE 034 614  wAluladnanden buslukasingdu 3(2-3-5)
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Fat and Oil Product Technology

Feulvvossedvn : lifl

nsulsUssinnuaresdussnevreduiunazingy audinisnisnmuaziaives
lusfuuaznsalatu nsvuds nafudnvinagnisiatuaunimvesinduuagiagaudlfindy
ndnn1suazmaianisadatngiu nsilfuiansuedlutunaziiu madansfaulsloduuas
i meluladudssundadusiainlofuuagingf nadsuuamiaadvesiduuayluty
uinnssundnfnsianlutusasintu nsauauauamkazns iU

Classification and composition of fat and oil, physical properties of fat and
fatty acid, chemical changes of fat and oil, transport, storage and grading of oil and oil
resources, principles and techniques of fat and oil extraction, refining, techniques for fat
and oil modification, fat and oil products technology, innovative fat and oil products,

quality control and storage.

TE034 615  \paluladuansueiusyus 3(2-3-5)
Fishery Product Technology

Foulvvessgden TE033 105 #

TnssadreunaresAdsznoumaniveclamasdnihdug nmsdouwlamdensdu
wannsuazmalinrein1swlsunan dasiuszuududs n1sussynseldauazinesnmid nsld
e suATu uie nsvdnees naadugiyunlazyuuds @%ﬁLLazmﬁmﬁmsﬁmmﬁaﬂmum
wandusiyaduin  nsdidauaznislivsslovianueade isvgeansimnssuvosnisuussy
HARAUINUTEI NIAIUANAMNINKAZNNTAUAUA

Structure and chemical composition of fish and others, post-harvest
changes, principles and techniques of processing fishery products, freezing, canning and
retort pouch, salting, smoking, drying, fermentation, batter and breaded product, surimi
and products made from fish mince, value added products, waste treatment and

utilization, engineering economics in fishery industry, quality control and sanitation

TE 034 616  wAlulaguaniuadn’d 3(2.3.5)
Animal Product Technology

Foulvvessneden : TE033 105 #
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nanAnalodnd nsldarsailunisifens n1ssuaiu nMeviuisaznIdnees N1SHaNNER LN
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Situation of processed meat industry, pre-slaughtering and slaughtering of
animals, cutting of animal carcass, meat and non-meat ingredients for meat processing,
processing methods of meat products, chemical curing, smoking, drying and fermenting,
production of reformed meat products, production of emulsion sausage, canned meat
product, packaging of fresh meat and processed meat, utilization of meat industry by

products and egg products

TE 034 617  WAAENNSYIWAIEIS 3(2-3-5)
Food Dehydration Technology
Woulvuaasiedvn :TE033 105 #

AUUANIINIININTDIDIMITUIN N1TE51MAZNTYILUUT AR InTulelgasy
lalasiunsn mm%yuamqa FnsInsiutaLaznIsLNg NMseenuuUIAaaiuis nsifiudne
DT

Physical properties of dehydrated foods, sorption isotherms construction
and modeling, psychometric, equilibrium moisture content, drying rate and diffusion,

design of dryers, dehydrated food storage
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TE 034 618 nAluladnisudnde s 3(2-3-5)
Food Freezing Technology
Feulvvessnedvn TE033 105 #
am‘ffa‘VINmEm’]WﬂJ@ﬂ@WM’]iLLsﬁLLGﬁQmiLﬁﬂNﬁﬂ‘ﬁ;ﬂLL%QIU@’MHQ@UMW@MEIG]%GU@Q
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wlsmsiiuSneemsuuds
Physical properties of food freezing, crystallization of ice crystal in foods,
thermodynamic of food freezing, freezing time determination, design of food freezers,

thawing of frozen foods, frozen food storage

TE 034 619 WINNITUUTIUIUNDINNT 3(2-3-5)

Food Packaging Innovation

Foulvwosedn : il

UseLnnv093anusTAi e Tan UL UUYeuTIRiue Msiaenldussaium nanns
ponuUUUITASuTsdulassadsuaseanBenuuussgSus nsadauiganarie
ANunIgLAguslaa n1sUsegndAns1iin N1sdnesAUseneu aa1n andydnealainaty N3
ArszingAnssufuilag nouwjnsdearslusueenuuy vssatusisanios nguaieiiieites
mseusudfiRnisuarnsuanidsuiseusieafuuussdneiaielmiuazussesasiiionunan

Material types of packaging, patterns of packaging, criteria to select
packaging, principles of packaging design (packaging structure and product information),
creation of attractiveness and communication to consumers, application of graphic,
composition, label, brand, consumer behavior analysis, theory of designing communication,

intelligcent packaging, associated laws

TE 034 620 N1588NLUULSINULAZLUUTIADINTZUIUAS 3(3-0-6)
Plant Design and Process Modeling

Waulvsnedw ;- 1l

NANNITOINUUULTHNIULAZKUUTIADINTEUIUNTIULTNIUDAAIMNTTURINITNNT
20NLUUIATBT DUUUTIA09U8INTTUITNTNER NS HAIL AT 0T oF LU UUKAL NS VEEEIUTB
in3esilouuuunisldaoufiunesluuuudiasinssuidnimdnmsindoudivesianuaznising
insesdielulsanuomsdermisdunsnanuuagiaunlssn

Principle of plant design and process modeling of food industry, equipment
design, modeling of process unit, pilot plant and scale-up development, process modeling
and simulation using computer, material handling flow and layout of food industrial plant,
caution of planning and developing in the factory
TE 034 621 @uUAN9NEANYBIENDIMNT

Physical Properties of Food Materials

3(3-0-6)
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nguiwazn1sinaudanianienin audanidasiaine andinienuiou audhnie
Il aud@gainumans andainignnuazonianacmans audiniddnginsziawazuuuinass
autifmadloduda nsuszgndauandidinalunsfmuinssuinnsuan N150onuUTE UL
adgazszuuNswUsIUe M sdmiuTane s

Theory and measurement of physical properties, structural properties,
thermal properties, electrical properties, optical properties, aerodynamic and
hydrodynamic properties, rheological properties and mathematical modeling, textural
properties, applications in process development, design of handling and processing
systems for food materials

TE 034 622 \p3esilouaznisin

Instrument and Measurement

3(2-3-5)

Woulvweastedvn - il
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NInAaes Yeyauaznsussiianateya

Instrumentation and measurement techniques in food engineering:
measurement of moisture content, humidity, temperature, flow, pressure, velocity and
acceleration, system performance, analysis of experimental data, data acquisition and
processing
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M6.2 51831 TNLABNLANIZANULALDINITHASANTIATIEH

Mé6.2 Electives on Food Chemistry and analysis

TE 034 623  wieluladwesnausaomns 3(3-0-6)
Food Flavor Technology
Waulusiedwn: SC 201 103 #

ANAUNNBLATUNUINANNE R YBINAUTA Nsfudnausa nsiAandusaly
95 Sunsisemenmen muaziafivesndusaluszutemns nMsinszinaulaeldindedle
pTeikaznsUssiiunassamdula nsnannausadiviuenms (wmatlar1e9g Tunsipdeou
vuaznsUanUsosanslindusa) nsldndusalugpanunssueims

Definition and important roles of flavor, flavor perception, formation of
flavors in food, physical and chemical interactions of flavors with food systems, flavor
analysis by instrumental analysis and sensory evaluation, food flavor creation

(encapsulation techniques and flavor release) application of flavors to food products

TE 034 624  lalaspoanssnluoiis 3(3-0-6)

Food Hydrocolloids

Seulvsredwn: il

wiin lassasiuazaudivetlalnsnenassn I5n1sndnudadauys n1sussendld
lslnsmoanosdiiiensuiuusaanwndndusiomsuagnsiamwdndusiomnailequnm 4o
suilaureasnsldlalnsnoaaoanlundndusionnis

Types, structures, and properties of hydrocolloids, methods for modification
of starch, applications of hydrocolloids for improvement of food product qualities and
development of functional food products, regulatory aspects of hydrocolloids used in food

products
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M6.3 5183¥1IWEBNANIEAIUYATINGALANNUADAN YD

Mé6.3 Electives on Food Innovation Product Development

TE 034 625  QAUVSINDaUAMUATALIIINYYE 3(3-0-6)

Microorganisms for human health and beauty

Woulvuaasiedvn : Lyl

UnumarANEAvegaunIENfeItesiuguamaraulueg i veauywd
a a ¢ a o s _a = | s _a = oYy & Y a a6 A
aunsduuRmauyed yaunsdludesiinuywd dunsdlualduyed msUssenaldqaunsdiie
W msdaing malszgnalduuameslamatiteruauuuaiisenalsaluemis
Role and importance of microorganisms related human health and well-
being, human skin microbiota, human oral microbiota, human gut microbiota, application
of microorganisms to develop functional foods, application of bacteriophages to control

food pathogens.

TE 034 626  WATANTIATITReE19sIa5uAulaondenasaannly  3(3-0-6)
PAAINNITUDINIT
Rapidly Analytical Techniques for Monitoring Safety and Quality
in Food Industry

A a P
Woulvuaasiedvn : il
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wanN1swarIsNIsTemAiaNITIe s iLUUTINE wdmS U sE T e
ANNUABANUUBIBIMNT é?uwima%’ui’mqau N13Nan NM3UdsyannAnfuaanny SIAINIINIY
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Principles and methods of rapid analytical techniques for food quality and
safety monitoring in receiving raw materials, manufacturing, launching finished products and
verifying sanitary and cleaning program, evaluating food authenticity, genetically modified
(GM) foods, and hazards in foods, analytical techniques for food traceability (screening
techniques, rapid test kits, methods of confirmation and analytisis), statistical validation of

new developed rapid technique compared to conventional standards. Case studies.

M6.4 51831 TWLADNRNILAIUNISNRAIUINAAN UNUIANTTUBINNS
Mé6.4 Electives on Food Innovation Product Development

TE 032 601 mimmmLLazm’mLﬂuﬁﬂizﬂaumiﬁ’mmmi 3(3-0-6)

- 50 -



Food marketing and entrepreneurship
Reulvsedvn: 1l

NANNIINANNVOINAAAUTDINNT @IUUTZALNITRIAIN NITLUIAIURAIA N15LEDN
natoidininy N15319IwnLanIIN1IeaIn neanssuguslaalugadinislval Asnainddiia
ﬂamfﬁugﬂumﬂﬁﬁﬁ%aﬂmi miﬁ%’]\‘lﬁﬁﬁﬁ]amﬁﬂﬁwmﬂlaLaEJ N39AN15UsENBUTINALIMNT NA
gMEMN955A0 NMsdnviuRugIAsemswaznsTinUfTR nsdlAnwiiiAeafiunisdndussfivems
YaaUsEnay

Principles of food marketing, marketing mix, market segmentation, target
market selection and market positioning; consumer behavior on new normal, digital
marketing, basic food business principles, creating a start-up from idea, entrepreneurship
management, food business strategy, business plan and practice, case studies in foods
entrepreneurship
TE033 604  Uszhuluiagiunainermansuazinaluladnisenms 1(1-0-2)

Current issue in Food Science and Technology

Feulwvossedv : laid

nsAnvazeAuseuualy uinnssuadiolnl vieUszidusesiiiduiaqiud
Aot '3‘1/181mam%u,azmﬂiuiagmimmﬁﬂizLﬁumﬂﬁﬁNaﬂizmudaqmﬁmmsummma3
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Study and discussion on trends, emerging innovation or current or hot
issues associated with food science and technology that impact food industries or
consumers.

TE 033 605  NI9ASNUIANTIUOIMITLUULINAIU 3(1-6-6)

Food Innovation Hackatron
A a a
Woulvwaasiedvn ; Tl

N13AAUBNNTOU TMusTINTUNITIZANAINAA TITN1TA19Y AITLANNILENIAAIULIANTINOINTT
nssindulaludenlanduinnssuemis NsadenuAILInnTsemlAnsImINAINABINISYRY
fuslan waialunsiiaueiieliuing msilnnuedeujoalunsyiauduiin nsszay
anuAnLilafuvnlanduasiauuinnssundn Sausie s

Divergent thinking, brain-storming culture, opportunity canvas for food
innovations, decision making for food innovation, food value preposition for consumer
demands, pitching techniques, practical studies related to teamworking, brainstorming for
pain-point and innovative food development.

TE 033 606 u"’afmﬂsiummitﬁaqmmw 3(3-0-6)

Innovation of Functional Foods

A a P
Woulusredv: Tidl
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The importance of health food, functional food and related products,
resources and production, bioactive properties, stability and safety of bioactive
compounds in functional foods, functional foods for special purposed consumers, relevant
standards and regulations, health claims and guidelines for innovation of dietary

supplement, functional food, and novel food.

TE 034 627 ‘Ll’?ﬁ]ﬂﬁillLLﬁ%ﬂ’]i@@ﬂLLUUEJ’]W]?L‘WIE’J’EJU’WWW 3(2-3-5)

Future Food Innovation and Design
Reulvsedvn: 1l
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Definition of future food innovation and product design, importance of
future food innovation development, source of future food data; design process
development of future food, market feasibility for commercialization, basic knowledge for

intellectual property, case study
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TE 034 628  winNTIUOIMITIINIUSAUNBLAL LA 3(3-0-6)

Food Innovation from plant and insect-based proteins

Feulvsredwn: 1l

AU dretusAundensazanudBuresenms Vauafnaznissensuves
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Importance of protein alternatives and food sustainability; attitudes and
consumer perceptions of innovative food product from protein alternatives; postharvest
technology and handling of protein sources from plants and insects; structure,
compositions, chemical, physical, and functional properties of plant- and insect-based
proteins; food processing technologies of innovative plant- and insect-based protein foods
i.e. meat analogue and beverages; ingredients and additives for innovative plant- and
insect-based protein foods; quality control and storage of innovative foods from plant- and
insect-based proteins; professional experience of innovative foods from plant- and insect-

based proteins production.

TE034 629  wAlUladNANA M98 1NTUIRNTTUINNNY 3(2-3-5)

Innovative Plant-Based Food Product Technology
Feulvvossedv : il
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Mnfimiionsmuguauawtaznnivine) maluladnsudsslenmsuianssuandis s
ATUANANAINLANITAUSNPINERI I D1ITUIRNTINAINTAY  NTOURLIAAIUNITEONLUULAS
WALINEN UM TUTINTTUIINTAY  NITATUALNAFRULUIAAGILUHUTINIDIMTUTANTTUIN
1Y N159ONKUUEATOIMITUIANTTUIINNY N1T0DNLUVUTIANNBIMITUIANTTUIINNY N3
NAFOUARIANAAIUNIMTUIANTININTY  UTeaun1sali v Tnn1snanaImsuInnIsuaIniwie
ow1An vhlggunuuasfiansesgsieomnsutanssuaniia ownsuianssudedr i
551991 5UIRNTTUINAY N15UTMIIANTSTINdmTURUsEnoUMSTUlvd Uszaunisalivndn
N3HENDMITUTANTTUINTBL IO UIAN

Science and trend of plant-based food innovation for sustainability, plant
product management for quality and storage, processing technology for innovative plant-
based foods, quality control and storage conditions for innovative plant-based foods,

conceptual framework for designing and developing innovative plant-based foods, creation
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and business model test of innovative plant-based foods, marketing test of innovative
plant- based foods, professional experiences for future innovative plant-based foods
supply chain and trend of business for innovative plant-based foods, innovative meat
produced by plant origin, business model for innovative plant-based foods, business
management for entrepreneur, professional experiences for future innovative plant-based
food production

TE034 630  mswammandasiionnity 3(2-3-5)

Plant-based meat

A a P
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Trends of plant- based Food, plant-based and alternative meat, market
trend of lant-based meat products, challenges of plant-based meat processing, processing

technology for plant-based foods, future trends and researches, related law and regulation

TE034 631  uianssunsiiiuygadmiaasugialidunandnnassliain  3(2-3-5)
DRAIMNTIUNYAT
Innovation for economical value-added of by-products from
agro-industry
nseulnAnlunseeNUULKAT TR HARAeiil By AR M ATYERY HENs o]
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Conceptual framework of design and economically value-added product
developments, value-added products from lignocellulose, value-added products from
yeast, value-added products from tapioca industry waste, value-added products from

chitin/chitosan.

M6.5 3183B1INLRBNLANIEATUNITIANIINTHEALALI IS

Mé.4 Electives on Food Industry Management and Innovation

TE033 607  whalggunueimsuazn1sinnisladannd 3(3-0-6)
Food Supply Chain and Logistics Management
Foulvwessnedn :  lai
SITUVIAVDIINAUNANAANYATOWNTHALHENTINDMT NMTIANITITlRUNIY
wazmsdanisladaindfifetestugnamnssuems sawdanszuaunislunisinave singauuas
dJoyanninantuusnanludauslnaduaeving ileiiuyaliiuaudviouims nagnsitieades
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Nature of agricultural food raw materials and products, food supply chains
and logistics management related to food industries, including information and material
flow from primary production throughout final consumers to value-added of the products
or service, strategies related to food supply chain management, purchasing, warehouse

management, production distribution and evaluating efficiency of food supply chain

TE 034 632 N133AN15NAATOMULAZIUNBULNEUIARE S UUSENBUNSIMY  3(2-3-5)
Management of Future Beverage and Bakery Business for

Entrepreneur

d‘ a

NE]‘IJVL‘UGU’PNT]EI’JGU’]:

NANIINITHAALAZTINIUINITLATONULALIULBULYNDUIAN  N1TIANITTININAY
U‘%mim%qamawumau u:‘fmﬂiimLLﬁ%ﬂ’]’i@@ﬂLL‘U‘ULﬂ%QQaNLLagﬂJuNQ‘U PANNDIN Wi%@ﬂﬂ\la@]ﬁm‘ﬁ

a4 oA sa =~ a A oA = a va s

LATBIAULLASYUNBDU Ui%ﬂUﬂWim%%W%Wiuﬁq’iﬂﬁ]Lﬂi@\‘i(ﬂllLLﬁ%“UUll@U ’i'JlIENUQUGIﬂ'ﬁ AFUANEN
WaZNITVIAUANY

Trends on production and service business for beverages and bakery for
future, beverages and bakery business and services management, innovation and design for
beverage and bakery, food labelling of beverages and bakery, professional experiences on

beverages and bakery, including practical study, case study and field trip.
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TE034 633 M3IANISNISHARLURAANMNTIUO WS 3(3-0-6)

Production Management in Food Industry

woulvuaasiedv:

mifﬁ'ﬂmiﬂszmumimﬁmiuqmammiummi mﬁﬂmimﬁﬂﬂl,aw%waﬂﬂiqﬂﬂa
MR IRgRU MmuaNFunsindeuarAudasadauuAndunisdanisufiRinig uazns
WeAnluay NMITANITTEUUNMTVUEAEUAURAAIMINTTLEIMT

Process functions management in food industry, organizing structure and
human resources, planning for raw material, inventory control, concepts and
implementation of operational research, transportation system management in food
industry
TEO034 634 NTUINITNITHANB I TWUUYTINT 3(3-0-6)

Integrated Management in Food Production

A a P
Woulvwaasieden ;.

LWIAA ANUAIALAENG B YRITEUUNINARDIMTAUNUNITHER N15IANTTINT
N19KEMD113 NSUTTEUNARER N15UTLLTUNANINATYTAIEAT N1TAAIABINITATEFNILAY
ﬂgwmammiﬁy’ﬂuisﬁuﬂismmasmmmﬁ NANIZNUVDINTZUALANIATIUADNITHEN D11

Concept, importance and theory of food production systems, production
costs, food production business management, yield evaluation, economic evaluation,
marketing of economic foods and food law at both national and international levels,

impacts of globalization on food production

TE 034 635  urugsnanazaudululdvesgsiauinnssuomis 3(3-0-6)

Business Plan and Feasibility Study of Food Innovation

Foulwwosnedn : il

asrUsznaukaziademud 159909939915 N1FTRYIILALGIAY N153ATIZN
MInIiulazIATEgAEans MIilATIziAIEedgIiaems msAnwanudullldvesnis
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Component and successive factors for food business, food business plan,

financial and economic analysis, analysis of risk, feasibility study for food business.
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TE 034 636  ¥inweNISYNaIuaImsvLnmalulagn1se1nng 2(1-3-4)

Working Skill for Food Technologist
Roulvwessedyr : laidl

nTeUANUAATLAULA NTEUIUNITAALUUAINY Won1suAtayum (nsAnegradu

SPUU NMSAAIATIEN NSARBEEMANG N1SAALTINAYNS NSAMTIVIN) FUNTEAUNUT N3
IAN15AINS Tinwen15UTEYL inwen1deans inyen1sundynilugnainnssue s waznis

AUMANYATNUDINULDS

Growth mindset, thinking process for problem solving (systematic, analytical,

critical, strategic, positive thinking), dialogue, knowledge management, meeting skill,

communication skill, problem solving skill in food industry and talent base finding.

2.8 HAANSNTIBUIILAUNANGAT (Program Learning Outcome: PLOs)

PLO1:

PLO2:

PLO3:

PLOA4:

PLOS:
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